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□ Preparation of fermented soybean- like capsule 
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AB Fermented soybean (nstto) -like capsules are prepd. by mixing the 

materials with Bacillus natto and a divalent metal ion and mixing dropwise 
the mixt . into a Na-alginate or low-methoxy pectin (LM-pectin) 
soln. Alternatively, the material can be mixed with the Na- 
alginate or LM-pectin soln. and B. natto, and the mixt. dropped 
into a soln. contg . divalent ion. The product is free of off -taste and 
low in viscosity; moreover, the size of the capsule can be 
regulated. 



Manufacture of capsules containing flavors for food 
and pharmaceut i cal s 
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AB Seasonings, flavors, emulsions, etc., are encapsulated in 
alginic acid gel, and the encapsulated materials are 
used in not only food but also in pharmaceuticals. A liq. contg. 
water-sol. divalent metal salt and a flavor component is 
encapsulated with an alginic acid alkali metal salt gel 

wherein the wt . ratio of the constituents, mannuronic acid/guluronic acid, 
being .gtoreq.l. The capsules are stable and resistant to salts 
and can include NaCl at high concn. Thus, a soln. contg. CaC12 2, a 
salmon ext. 2, and xanthan gum 0.5% by wt . was encapsulated with 
0.5% Na alginate soln. 
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□ Manufacture of capsules useful in food and 
pharmaceutical preparations 
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AB Capsules useful in both food and pharmaceutical prepns . are 

prepd. from an aq. material contg . a divalent metal salt (e.g. CaC12) as a 

core and encapsulated with Na alginate or 

methoxylpectin soln. Thus, 9 parts by wt . of a sol. contg. CaCl2 1 and 
gelatin 2% by wt . was mixed with 1 part salad oil. This mixt . was 
encapsulated with 0.5% Na alginate (diam. 7 mm) to give 
a compn. similar to fish egg. 
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□ Edible food or drink contg. capsules - contain sol 
and liq. with equiv. osmotic pressures for good 
stability. 

L21 ANSWER 152 OF 179 WPINDEX COPYRIGHT 2001 DERWENT INFORMATION LTD 
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DC D13 
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AB JP 02113863 A UPAB : 19930928 

Food or drink contg. capsules comprises an edible sol. contg. 

capsules which include edible liq. with osmotic pressure of the 

sol. and the liq. being equiv. 

The edible liq. contained in the capsule is water, 

saccharides, fruit juice, fermenting milk, lactic acid beverages, acidic 

beverages, milk, and/or process milk, opt. together with emulsifiers, 

stabilisers, colouring materials and/or flavours. The edible liquid is w/o 

emulsion of an oil phase and the liq. 

In an example an oil phase (lOOg) and a liq. (150g) are mixed to form 

an w/o emulsion, which is dispersed in an aq. phase (750g). and dropped in 

0.5 wt.% Na alginate soln. to form capsules. The 

capsules (30 wt.%) are mixed with milk (70 wt.%) to obtain 

capsules contg. milk. The capsules (3 0 wt.%) and a jelly 

are mixed to obtain capsule-contg . jelly. 

USE/ADVANTAGE - A food or drink contg. capsules with good 

stability .m 

0/0 
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□ Prepn of capsules to hold unsatd. fatty acids - from 
emulsion contg. surfactant and antioxidant, and aq. 
soln. contg. alkali metal alginate. 
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Capsules to hold unsatd. fatty acids, fatty acid esters, and 

mixts. thereof are prepd. from: 100 pts. wt . of an emulsion contg. 

surfactant and 0.06-0.2 pts. wt . antioxidant, and from 100-350 pts. wt . 

of an aq. soln. contg. l-2.5wt.% alkali-metal-, pref. sodium- 

alginate. The homogenised mixt . is passed into an aq. 

potassium-chloride soln. to form spherical or elongated capsules 
. Capsules are dried, and immersed into a soln. contg. 2-4.5wt.% 

alkali metal alginate, and opt. 0.1-1.0wt.% of a crosslinking 

agent (% based on alginate) . This first coating is 

followed by a second covering coat which contains 3-10wt.% of 

alginate (% based on final prod.). This is achieved by casting, a 

2-4.5 wt . % alkali alginate soln. contg. opt. crosslinking 

agent. Twice coated capsules are washed with water and 
stabilised with 0.5-lwt.% calcium-chloride soln. and dried. 
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